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When	it	comes	to	enjoying	a	meal,	there’s	nothing	quite	like	the	harmony	of	taste,	aroma,	and	presentation.	But	all	these	elements	can	be	easily	overshadowed	if	your	food	isn’t	served	at	the	right	temperature.	Understanding	the	optimal	temperature	for	serving	food	is	not	just	a	matter	of	preference;	it’s	crucial	for	ensuring	that	your	meals	are	safe,
delicious,	and	enjoyable.	In	this	comprehensive	guide,	we’ll	delve	into	the	importance	of	serving	temperatures,	explore	the	safe	temperature	ranges	for	different	types	of	food,	and	provide	tips	on	how	to	maintain	those	optimal	temperatures.	By	the	end	of	this	article,	you’ll	have	a	clear	understanding	of	what	temperature	your	food	should	be	served	at
—so	let’s	dig	in!	Why	Temperature	Matters	in	Food	Service	Temperature	plays	a	pivotal	role	in	the	culinary	experience.	Serving	food	at	the	right	temperature	affects	not	only	flavors	and	textures	but	also	food	safety.	The	right	serving	temperature	can	enhance	the	taste	experience,	while	the	wrong	temperature	can	lead	to	unappetizing	results	or	even
foodborne	illnesses.	Food	Safety:	One	of	the	primary	reasons	temperature	is	crucial	in	food	service	is	to	prevent	bacterial	growth.	Bacteria	thrive	in	certain	temperature	ranges,	often	referred	to	as	the	“danger	zone.”	According	to	the	USDA,	this	zone	lies	between	40°F	(4°C)	and	140°F	(60°C).	Keeping	food	out	of	this	range	is	essential	for	mitigating
health	risks.	Flavor	and	Texture:	The	serving	temperature	can	significantly	affect	the	taste	and	mouthfeel	of	dishes.	Hot	foods,	such	as	soups	and	stews,	release	their	aromas,	while	cold	items,	like	salads	and	desserts,	maintain	their	freshness	and	crunch.	Serving	food	at	its	ideal	temperature	enhances	the	overall	dining	experience.	Serving
Temperatures	for	Different	Food	Groups	Understanding	the	recommended	serving	temperatures	for	various	food	categories	is	essential.	Below	is	a	detailed	overview	of	the	optimal	temperatures	for	various	types	of	food.	1.	Meats	and	Poultry	When	it	comes	to	meat	and	poultry,	temperature	is	a	matter	of	both	flavor	and	food	safety.	Here’s	a	quick
breakdown:	Type	of	Meat	Recommended	Serving	Temperature	(°F)	Recommended	Serving	Temperature	(°C)	Poultry	(Chicken,	Turkey)	165°F	74°C	Ground	Meats	(Beef,	Pork)	160°F	71°C	Beef,	Veal,	Lamb	(Steaks,	Roasts)	145°F	63°C	Fish	145°F	63°C	2.	Seafood	Seafood	is	another	category	that	requires	careful	temperature	management.	Serving	fish
and	shellfish	at	the	correct	temperature	maximizes	flavor	and	minimizes	health	risks.	Best	Practices:	To	ensure	your	seafood	is	both	safe	and	delicious,	follow	these	guidelines:	–	Shrimp,	Crabs,	and	Lobsters	should	be	served	at	145°F	(63°C).	–	Sushi	and	Sashimi,	while	often	served	raw,	should	come	from	reputable	sources	and	be	kept	at	a	safe
temperature	to	minimize	health	risks.	3.	Dairy	Products	Dairy	products	should	usually	be	served	cold	to	maintain	their	freshness	and	flavor.	Type	of	Dairy	Recommended	Serving	Temperature	(°F)	Recommended	Serving	Temperature	(°C)	Milk	34°F	–	40°F	1°C	–	4°C	Soft	Cheeses	40°F	4°C	Hard	Cheeses	50°F	–	60°F	10°C	–	15°C	4.	Vegetables	Fresh
vegetables	offer	the	best	taste	when	served	slightly	chilled.	While	cooked	vegetables	can	vary,	here	are	some	tips	for	serving:	Best	Practices:	Raw	vegetables:	Serve	cold	between	34°F	–	40°F	(1°C	–	4°C).	Cooked	vegetables:	Aim	for	140°F	(60°C)	when	hot.	5.	Breads	and	Pastries	Breads	and	pastries	can	be	somewhat	flexible	but	should	generally	be
served	warm	for	the	best	experience.	Best	Practices:	Freshly	baked	bread:	Serve	warm,	around	120°F	(49°C).	Pastries:	A	warm	serving	temperature	of	140°F	(60°C)	enhances	both	flavor	and	texture.	6.	Desserts	Desserts	often	have	specific	temperature	guidelines	that	can	affect	their	presentation	and	flavor.	Best	Practices:	Cakes	and	Pies:	Typically
served	around	room	temperature,	approximately	70°F	(21°C).	Ice	Cream:	Should	be	served	at	a	slightly	warmer	temperature,	around	10°F	(-12°C)	for	optimal	scoopability.	Maintaining	the	Correct	Temperature	Knowing	the	recommended	serving	temperatures	is	just	the	beginning;	you	must	also	ensure	that	your	food	maintains	these	temperatures
until	it	reaches	the	table.	1.	Kitchen	Practices	Effective	kitchen	practices	can	significantly	improve	your	food	handling:	Use	Thermometers:	Invest	in	high-quality	digital	thermometers	to	monitor	cooking	and	food	serving	temperatures.	Place	thermometers	in	the	thickest	part	of	the	food	for	the	most	accurate	reading.	Keep	Hot	Foods	Hot:	Store	and
serve	hot	foods	in	warming	trays	or	serve	in	oven-proof	dishes.	Foods	should	remain	above	140°F	(60°C)	to	ensure	safety.	2.	Serving	Practices	Adopting	effective	serving	practices	can	also	make	a	difference:	Simplify	with	Pre-settings:	When	possible,	preheat	plates	for	hot	foods	or	chill	serving	dishes	for	cold	items.	This	simple	step	can	help	maintain
temperature	longer.	Avoid	Dangers	Zones:	During	serving,	be	mindful	not	to	leave	food	sitting	in	the	danger	zone.	Ensure	that	food	is	served	promptly	and	that	leftovers	are	cooled	quickly	and	stored	properly.	Consequences	of	Serving	Food	at	Incorrect	Temperatures	Serving	food	at	improper	temperatures	can	lead	to	a	myriad	of	problems:	1.
Foodborne	Illness	As	previously	mentioned,	foodborne	illnesses	and	bacterial	growth	are	significant	concerns.	Pathogens	like	Salmonella,	E.	coli,	and	Listeria	thrive	in	the	danger	zone,	putting	consumers	at	risk.	Always	adhere	to	the	safety	regulations	to	reduce	this	risk.	2.	Poor	Taste	and	Texture	Serving	foods	at	the	wrong	temperature	can	adversely
affect	taste	and	texture.	For	example,	warm	salads	can	wilt	and	lose	their	crispness,	while	cold	soups	may	come	off	as	bland	and	uninviting.	3.	Unsatisfactory	Diners	Finally,	the	most	alarming	consequence	of	incorrect	serving	temperatures?	Dissatisfied	diners.	Regardless	of	how	expertly	prepared	a	dish	may	be,	if	it’s	served	at	the	wrong
temperature,	it	can	lead	to	disappointment	and	a	lack	of	enjoyment.	Conclusion	Understanding	what	temperature	food	should	be	served	at	is	fundamental	to	creating	a	memorable	dining	experience.	From	ensuring	food	safety	to	enhancing	flavor,	maintaining	the	correct	temperatures	can	make	all	the	difference.	As	you	plan	your	meals,	keep	these
guidelines	in	mind	to	serve	your	food	optimally.	Whether	you’re	hosting	a	dinner	party,	working	in	a	professional	kitchen,	or	simply	cooking	for	your	family,	remember	that	a	perfect	plate	is	more	about	how	you	serve	it	than	it	is	about	what	you	serve.	Here’s	to	delicious	meals	served	at	just	the	right	temperature!	What	is	the	ideal	serving	temperature
for	hot	foods?	The	ideal	serving	temperature	for	hot	foods	typically	ranges	between	140°F	(60°C)	and	165°F	(74°C).	Foods	served	within	this	temperature	range	not	only	enhance	the	flavor	and	texture	but	also	help	to	ensure	food	safety	by	keeping	harmful	bacteria	at	bay.	Hot	foods	like	soups,	stews,	and	roasted	meats	are	best	served	steaming	hot,
creating	a	delightful	dining	experience.	When	preparing	to	serve	hot	foods,	it’s	crucial	to	monitor	the	temperature	closely.	If	food	is	held	at	a	lower	temperature	for	an	extended	period,	it	can	become	a	breeding	ground	for	bacteria.	Using	food	thermometers	and	proper	serving	techniques	such	as	preheating	plates	can	help	maintain	the	ideal
temperature	until	serving.	What	is	the	recommended	temperature	for	serving	cold	foods?	Cold	foods	should	ideally	be	served	at	temperatures	of	40°F	(4°C)	or	below.	This	temperature	range	is	critical	for	preventing	the	growth	of	harmful	bacteria	that	can	cause	foodborne	illnesses.	Foods	like	salads,	desserts,	and	cold	appetizers	not	only	taste	better
when	served	chilled,	but	they	are	also	safer	at	these	low	temperatures.	To	achieve	optimal	serving	temperature	for	cold	dishes,	it’s	advisable	to	keep	them	refrigerated	until	just	before	serving.	Ice	bowls	or	chilling	trays	can	help	maintain	the	temperature	during	service,	especially	in	warmer	environments.	Regular	checks	with	a	food	thermometer	can
ensure	your	cold	dishes	remain	within	the	safe	temperature	zone.	Does	temperature	affect	the	flavor	of	food?	Yes,	the	temperature	at	which	food	is	served	can	significantly	impact	its	flavor	and	overall	enjoyment.	Most	foods	have	an	optimal	temperature	range	where	their	flavors	and	aromas	are	most	pronounced.	For	example,	serving	meat	at	the
right	temperature	can	enhance	its	juiciness	and	tenderness,	while	warm	desserts,	like	chocolate	lava	cake,	release	a	more	intense	flavor	when	enjoyed	hot.	Additionally,	some	dishes	evoke	emotional	responses	that	align	with	their	temperatures.	For	instance,	a	steaming	bowl	of	soup	can	provide	comfort	while	refreshing	dishes	like	sorbets	and	salads
can	be	particularly	invigorating.	Serving	food	at	the	correct	temperature	not	only	highlights	its	flavors	but	also	enriches	the	overall	dining	experience.	What	temperature	should	food	reach	for	food	safety?	To	ensure	food	safety,	specific	temperature	thresholds	must	be	reached	when	cooking	different	types	of	food.	Poultry,	such	as	chicken	and	turkey,
should	reach	a	minimum	internal	temperature	of	165°F	(74°C),	while	ground	meats	are	safe	at	160°F	(71°C).	Whole	cuts	of	meat,	such	as	beef	or	pork,	should	be	cooked	to	at	least	145°F	(63°C)	with	a	resting	time	to	help	eliminate	any	pathogens.	Using	a	food	thermometer	is	essential	in	verifying	that	food	reaches	these	safe	temperatures	before
serving.	Always	be	mindful	of	the	“danger	zone,”	which	refers	to	temperatures	between	40°F	(4°C)	and	140°F	(60°C),	where	bacteria	thrive.	Proper	cooking,	serving,	and	storage	temperatures	are	crucial	to	preventing	foodborne	illness	and	ensuring	a	safe	dining	experience.	How	can	I	keep	food	at	the	right	temperature	during	a	meal?	To	maintain
food	at	the	right	temperature	during	a	meal,	several	effective	strategies	can	be	employed.	For	hot	foods,	consider	using	warming	trays,	chafing	dishes,	or	slow	cookers	to	keep	dishes	hot	without	overcooking.	Preheating	serving	dishes	can	also	help	maintain	the	temperature	of	the	food	being	served.	Additionally,	covering	dishes	with	lids	or	foil	can
trap	heat	effectively.	For	cold	foods,	serving	them	on	ice	or	using	chilled	platters	can	help	retain	lower	temperatures.	Regularly	checking	the	temperature	of	the	food	can	further	ensure	everything	stays	within	a	safe	range	for	enjoyment.	Taking	these	steps	can	enhance	the	dining	experience	and	promote	food	safety	effectively.	Is	there	a	temperature
guideline	for	serving	specific	cuisines?	Yes,	different	cuisines	often	have	specific	temperature	guidelines	for	serving	their	dishes	to	achieve	the	best	flavors	and	textures.	For	example,	traditional	Italian	pasta	dishes	are	typically	served	hot,	around	140°F	(60°C),	while	sushi	and	sashimi	are	served	cold,	ideally	between	32°F	(0°C)	and	40°F	(4°C).	Each
cuisine	has	unique	preferences	that	can	affect	the	enjoyment	of	the	food.	Additionally,	some	dishes	may	benefit	from	being	served	at	room	temperature.	For	instance,	charcuterie	boards	or	certain	cheese	platters	should	be	enjoyed	at	around	60°F	(15°C)	to	allow	the	flavors	to	reveal	themselves	fully.	Understanding	these	nuances	can	dramatically
elevate	a	meal	and	provide	an	authentic	culinary	experience.	What	role	does	ambient	temperature	play	in	serving	food?	Ambient	temperature	plays	a	crucial	role	in	the	perception	of	food	as	well	as	its	safety	during	service.	When	serving	food,	factors	like	room	temperature	can	affect	how	quickly	hot	food	cools	or	cold	food	warms	up.	It’s	important	to
consider	the	environment	in	which	the	meal	is	served,	especially	during	gatherings,	buffets,	or	outdoor	events.	To	counteract	issues	with	ambient	temperature,	keep	food	climate	in	mind	and	plan	accordingly.	For	example,	in	warm	settings,	consider	serving	smaller	portions	or	using	insulated	containers	for	hot	items.	For	cold	dishes,	ensure	that
refrigeration	or	ice	is	utilized	to	maintain	freshness,	thereby	preserving	flavor	and	ensuring	food	safety	throughout	the	meal.	Cooking	food	at	the	right	temperature	and	for	the	correct	length	of	time	will	kill	any	harmful	bacteria	that	may	be	present.	Cooking	top	tips	Make	sure	your	food	is	safe	with	our	top	tips:	always	follow	cooking	temperature
guidelines	according	to	the	recipe	or	packet	instructions	carefully	check	that	food	is	cooked	completely	before	serving	-	use	visual	cues,	such	as	making	sure	the	food	is	steaming	hot	consider	using	a	food	thermometer	to	verify	the	correct	temperature	practice	good	hygiene	when	preparing	and	cooking	your	food	-	have	a	read	of	our	cleaning	and
cross-contamination	pages	for	more	info	look	to	store	leftovers	correctly	to	keep	food	safe	and	avoid	food	waste	-	our	chilling	page	has	tips	and	advice	that	can	help.	remember	to	take	extra	care	when	reheating	leftovers	-	you	can	find	our	guidance	in	the	'using	your	leftovers'	section	on	this	page	How	to	check	food	is	cooked	properly	Checking	your
food	is	cooked	properly	will	help	you	to	avoid	food	poisoning.	Foods	can	vary	in	the	ways	and	times	you	need	to	cook	them	before	they	are	ready	to	eat.	We	have	specific	information	for	different	foods,	such	as	meat,	fish,	and	frozen	vegetables	on	this	page.	But	here	are	some	general	ways	to	check	food	is	cooked	properly.	Using	visual	cues	to	check
food	is	cooked	properly	If	you	don’t	have	a	food	thermometer,	then	you	can	use	visual	cues.	These	can	vary	according	to	the	food	you	are	cooking.	You	should	use	a	combination	of	these	methods	to	ensure	food	is	cooked	properly:	check	if	the	food	is	steaming	-	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	in	the	middle	of	the	food
when	it	is	cut	into	with	certain	meats	like	chicken	-	cut	into	the	thickest	part	and	check	there	is	no	pink	meat	left	and	that	juices	run	clear	when	cooking	a	larger	dish	like	lasagne	-	you	should	see	steam	rising	from	the	surface,	cut	into	the	dish	and	look	for	steam	escaping	from	the	inside	and	middle	(the	surface	of	the	food	may	also	bubble)	Using	a
food	thermometer	You	can	also	use	a	clean	food	thermometer	to	check	if	food	is	cooked	thoroughly.	Remember	to	fully	clean	the	temperature	probe	or	cooking	thermometer	after	each	use	to	avoid	cross-contamination	and	to	get	an	accurate	reading.	Please	see	our	ideal	cooking	temperatures	and	times	section	on	this	page	to	ensure	your	food	is	fully
cooked	and	safe	to	eat.	Be	careful	when	checking	the	temperature	of	food	by	touch,	as	this	can	cause	cross-contamination	if	your	hands	aren’t	clean,	and	you	could	burn	yourself	on	very	hot	food.	Cooking	temperatures	and	times	To	ensure	that	food	is	fully	cooked,	the	middle	of	the	food	should	reach	a	temperature	of	70°C	for	2	minutes	or	the
following	temperature-time	combinations:	60°C	for	45	minutes	65°C	for	10	minutes	70°C	for	2	minutes	75°C	for	30	seconds	80°C	for	6	seconds	You	will	need	a	clean	food	thermometer	to	measure	these	temperatures	accurately.	When	following	a	recipe	take	care	to	follow	the	instructions	for	cooking	times	and	temperatures	carefully.	Advice	on
cooking	meat	It	is	important	to	check	that	meat	is	cooked	thoroughly	to	protect	yourself	and	others	from	food	poisoning.	Bacteria	can	be	found	in	all	raw	meats	but	in	different	areas	of	the	meat.	This	can	change	the	way	you	can	cook	it,	and	how	to	check	if	it’s	been	thoroughly	cooked.	Cooking	poultry	and	pork	Poultry	(such	as	chicken,	turkey,	duck,
and	game	birds)	and	pork	can	have	bacteria	all	the	way	through	the	meat.	This	means	that	these	meats	need	to	be	cooked	all	the	way	through.	You	can	use	a	clean	food	thermometer	to	check	the	meat	is	cooked	thoroughly.	Be	sure	to	test	the	temperature	of	the	meat	and	avoid	the	bones.	If	you	don’t	have	a	thermometer,	you	should	use	the	following
visual	cues:	when	you	cut	into	the	thickest	part	of	the	meat,	the	juices	should	run	clear	-	for	a	whole	chicken	or	other	bird,	the	thickest	part	is	the	leg	between	the	drumstick	and	the	breast	make	sure	there	is	no	pink,	fleshy	meat,	as	this	is	a	sign	it	is	undercooked	cut	the	meat	open	with	a	clean	knife	to	check	it	is	steaming	hot	all	the	way	through	-	you
should	see	steam	coming	from	the	meat	During	pregnancy	you	should	avoid	eating	game	birds	as	game	bird	meat	may	contain	lead	shot.	You	can	find	further	guidance	on	foods	to	avoid	during	pregnancy	on	the	NHS	website.	Properly	cooked	poultry,	game	birds	and	other	poultry	products	are	safe	to	eat.	Avian	Influenza	(also	known	as	bird	flu)	poses
a	very	low	food	safety	risk	for	UK	consumers,	and	does	not	change	our	advice	on	consumption	of	poultry	products,	including	eggs	and	game	birds.	DEFRA	has	further	advice	on	Avian	Influenza.	For	Northern	Ireland	specific	advice	on	bird	flu	please	refer	to	the	Department	of	Agriculture,	Environment	and	Rural	Affairs	(DAERA).	Minced	meat	and	offal
Any	meat	that	has	been	minced	or	skewered	all	the	way	through	should	be	cooked	thoroughly.	When	a	whole	cut	of	meat	is	minced	or	skewered,	this	moves	any	bacteria	from	the	outside	all	the	way	through	the	meat.	These	include:	mincemeat	(any	type)	burgers	sausages	kebabs	rolled	joints	kidney,	liver,	and	other	types	of	offal	These	meats	need	to
be	cooked	all	the	way	through.	You	can	use	a	food	thermometer	to	check	the	meat	is	cooked	thoroughly.	If	you	don’t	have	a	thermometer,	you	should	use	the	following	visual	cues:	check	if	the	meat	is	steaming,	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	the	middle	of	the	food	when	it	is	cut	into	check	for	colour	changes	-	these
foods	will	brown	when	cooked	Kidney,	liver,	and	other	types	of	offal	should	be	cooked	thoroughly	until	they’re	steaming	hot	all	the	way	through.	Burgers	shouldn’t	be	served	rare	or	pink	at	home.	For	more	information	on	this	see	our	advice	on	cooking	burgers	at	home.	Whole	cuts	of	meat	Whole	cuts	of	meat,	such	as	steaks	and	joints	(except	poultry
and	pork),	only	ever	have	bacteria	on	the	outside	surface	of	the	meat.	These	can	be	served	pink	in	the	middle	according	to	taste:	sear	the	meat	by	using	a	high	temperature	to	seal	the	meat	and	kill	any	bacteria	that	might	be	on	the	outside	check	that	the	meat	is	properly	sealed	by	ensuring	that	the	outside	of	the	joint	has	changed	colour	Advice	on
cooking	fish	and	seafood	When	cooking	fish	or	seafood	there	are	visual	and	sensory	cues	you	can	use	to	help	determine	if	the	food	is	cooked	thoroughly:	fish	flesh	should	turn	opaque	(no	longer	transparent)	and	separates	easily	with	a	fork	prawns,	scallops,	crab,	and	lobster	flesh	should	become	firm	and	opaque	when	cooking	clams,	mussels,	and
oysters	the	shells	open	during	cooking	-	throw	away	any	that	don't	open	as	these	may	have	gone	bad	You	can	also	use	smell	to	check	if	fish	or	seafood	is	spoiled.	There	is	usually	a	very	strong	fishy	smell	if	the	food	has	gone	off.	Advice	on	cooking	frozen	vegetables	Some	frozen	vegetables,	such	as	sweetcorn,	peas,	and	carrots,	can	contain	bacteria.
Frozen	vegetables	need	to	be	thoroughly	cooked	before	you	can	eat	them.	If	you	intend	to	use	frozen	vegetables	as	part	of	a	cold	salad	or	smoothies,	check	the	instructions	on	the	packaging	first.	If	the	advice	on	the	packaging	states	that	the	frozen	vegetables	should	be	cooked,	you	must	ensure	that	this	is	done	before	they	are	eaten	cold,	or	you	can
use	tinned	equivalents.	Using	your	leftovers	Make	your	food	go	further	by	using	your	leftovers	safely.	This	can	save	you	time	and	money	and	help	fight	food	waste.	Eating	leftovers	cold	Leftovers	can	be	eaten	cold	if	they	have	been	cooked	properly,	cooled,	and	put	in	the	fridge	within	two	hours.	Putting	food	in	the	fridge	slows	bacterial	growth	so	it	is
safe	to	eat.	Eat	leftovers	within	48	hours	or	freeze	them	if	you	think	this	won’t	be	possible.	Reheating	leftovers	When	food	is	at	a	temperature	of	between	8	-	63°C,	this	is	called	The	Danger	Zone.	Between	these	temperatures	the	bacteria	may	grow	and	make	you	ill.	So,	for	this	reason	it	is	important	that	food	is	cooked	to	steaming	hot	throughout,
rather	than	warmed,	as	the	high	temperature	will	kill	bacteria	that	may	be	present.	When	reheating	leftovers,	you	should	only	ever	reheat	once.	This	is	because	repeatedly	changing	temperatures	provides	more	chances	for	bacteria	to	grow	and	cause	food	poisoning.	You	can	reheat	food	in	the	microwave,	on	the	hob	or	in	the	oven.	Cooking	times	will
vary	according	to	the	food	you	are	reheating	and	how	much	food	you	are	reheating.	Here	are	some	tips	to	make	sure	you	have	reheated	your	food	thoroughly:	follow	instructions	on	the	original	food	packaging	if	available	or	check	the	microwave	manufacturer’s	guidance	on	general	cooking	advice,	including	advice	on	stirring	and	standing	it	is	a	good
idea	to	stir	food	while	it	is	reheating	-	when	food	is	microwaved,	it	can	be	very	hot	at	the	edges	and	still	be	cold	in	the	centre,	stirring	helps	to	prevent	this	microwaves	can	heat	in	‘pockets’	so	stirring	or	turning	the	food	helps	to	prevent	pockets	of	cold	food	in	your	meal	some	leftovers,	like	prepared	dishes	such	as	lasagne,	are	better	reheated	in
smaller	portions	to	allow	more	even	heating	If	reheating	on	the	hob,	stir	frequently	and	make	sure	the	food	is	heated	throughout.	Other	ways	to	cook	your	food	Meals	can	also	be	prepared	using	appliances	such	as	a	microwave,	slow	cooker,	or	air	fryer.	Depending	on	the	cooking	method	and	appliance	efficiency,	foods	will	require	different	times	and
temperatures	to	be	properly	cooked.	Also,	while	different	foods	can	be	cooked	together,	they	may	require	different	times	and	temperatures.	In	some	appliances,	you	should	leave	some	space	around	the	food	so	that	it	can	cook	properly,	like	with	chicken	legs	in	an	air	fryer.	You	should	use	the	same	visual	cues	to	check	foods	prepared	in	these	ways	are
cooked	thoroughly.	Please	refer	to	the	instructions	for	your	appliance	or	on	the	food	packet	for	cooking	advice.	Finding	the	right	temperature	balance	is	crucial	when	serving	hot	foods.	Serving	food	too	cold	can	risk	foodborne	illness	while	serving	it	too	hot	can	result	in	unpleasant	eating	experiences	or	even	burns.	In	this	guide,	learn	the	correct
temperatures	to	serve	hot	foods,	ensuring	your	culinary	creations	are	safe	and	delicious.Hot	foods	should	generally	be	served	at	a	minimum	internal	temperature	of	70°C	to	prevent	and	the	food	must	have	been	maintained	at	this	temperature	for	at	least	2	minutes.	You	can	use	higher	temperatures	of	course	and	this	would	reduce	the	time	component,
for	example	you	could	achieve	food	hygiene	by	heating	to	80°C	for	at	least	6	seconds.So	you	see	it’s	not	only	about	the	temperature,	but	also	about	the	amount	of	time	that	the	food	has	been	exposed	to	the	temperature..Food	should	not	be	served	within	the	‘danger	zone’	temperature	range.	The	danger	zone	temperature	range	in	Celsius	is	between
4°C	and	60°C.	This	is	the	critical	range	where	harmful	bacteria	can	grow	rapidly,	increasing	the	risk	of	food-borne	illness.Once	cooking	is	complete,	it	is	important	to	maintain	a	safe	serving	temperature	if	there’s	a	delay	between	preparation	and	serving.	This	means	keeping	the	food	outside	the	danger	zone.	We	recommend	63°C.	Investing	in	chafing
dishes,	warming	trays,	or	hot	holding	equipment	can	help	with	this.	If	you	don’t	have	holding	equipment,	please	ensure	the	food	is	consumed	within	two	hours	of	cooking.	If	food	has	been	in	the	danger	zone	for	more	than	two	hours	you	should	reheat	it	thoroughly	before	serving,	monitoring	the	internal	food	temperature,	aim	for	75°C	for	at	least	30
seconds.	Never	reheat	food	more	than	once.	If	using	a	microwave	to	reheat,	stir	the	food	to	ensure	even	reheating.	If	using	an	oven	to	reheat,	always	pre-heat	the	oven.	Do	not	allow	the	consumption	of	hot	foods	that	have	been	at	room	temperature	for	more	than	2	hours.While	serving	hot	foods	at	the	correct	temperature	is	essential	for	safety,
overheating	can	negatively	impact	the	quality	and	taste	of	the	food.	Overcooked	meats,	for	example,	can	become	dry	and	tough,	detracting	from	the	dining	experience.	Moreover,	excessively	high	temperatures	can	increase	the	risk	of	burns,	posing	a	hazard	to	consumers.	Therefore,	it’s	crucial	to	balance	ensuring	food	safety	and	preserving	the	dish’s
quality.Consuming	food	at	between	62	–	68	°C	is	both	outside	the	danger	zone,	and	safe	to	eat	without	risk	of	being	burned.Food	can	be	allowed	to	cool	to	lower	temperatures	as	long	as	it	is	consumed	within	a	two	hour	timeframe.	This	is	because	bacteria	needs	to	to	multiply	to	dangerous	levels,	so	by	consuming	food	within	two	hours,	it	means	you
deny	bacteria	the	time	it	needs.One	of	the	most	effective	ways	to	ensure	hot	foods	are	served	at	the	correct	temperature	is	by	using	food	thermometers.	These	handy	tools	allow	you	to	accurately	measure	the	internal	temperature	of	food,	assuring	that	it	has	reached	the	recommended	level	for	safe	consumption.	When	using	a	food	thermometer,	insert
the	probe	into	the	thickest	part	of	the	food	to	obtain	an	accurate	reading.Food	thermometers	are	handy	for	verifying	the	doneness	of	meats,	poultry,	and	other	hot	dishes,	as	visual	cues	alone	may	only	sometimes	indicate	thorough	cooking.	Incorporating	food	thermometers	into	your	kitchen	routine	can	enhance	food	safety	practices	and	minimise	the
risk	of	foodborne	illnesses.	Whether	you’re	grilling,	roasting,	or	simmering	a	reliable	food	thermometer	is	indispensable	for	any	home	cook	or	professional	chef.In	addition	to	safety	considerations,	it’s	important	to	consider	the	food’s	quality	when	serving	hot	dishes.	While	it’s	crucial	to	adhere	to	temperature	guidelines	to	prevent	foodborne	illness,
maintaining	the	quality	and	flavour	of	the	dish	is	equally	essential.	Overheating	or	prolonged	exposure	to	high	temperatures	can	lead	to	dry	or	burnt	food,	detracting	from	the	overall	dining	experience.When	preparing	and	serving	hot	foods,	aim	to	achieve	the	perfect	balance	between	safety	and	quality.	Pay	attention	to	cooking	times,	temperatures,
and	methods	to	ensure	that	your	dishes	are	cooked	to	perfection	without	compromising	on	flavour	or	texture.	By	getting	this	balance	right,	you	can	create	memorable	dining	experiences	that	delight	the	senses	and	leave	your	guests	wanting	more.Serving	hot	foods	at	the	correct	temperature	is	a	balancing	act	that	requires	careful	attention	to	detail
and	adherence	to	safety	guidelines.	By	following	the	tips	outlined	in	this	guide,	you	can	ensure	that	your	culinary	creations	are	safe	and	delicious.	As	one	of	the	UK’s	most	popular	online	food	safety	and	hygiene	educators,	we	offer	our	CPD	Group	accredited	Level	2	Food	Hygiene	and	Safety	course	for	just	£10	per	person	and	bulk	discounts	are
available	for	large	purchases.	This	section	explains	preparing,	cooking,	and	serving	food.	Food	safety	during	the	preparation,	cooking,	and	serving	stages	is	crucial	to	prevent	foodborne	illness.	Bacteria	can	grow	rapidly	in	food	that	is	not	handled	correctly,	and	poor	hygiene	during	these	stages	can	lead	to	contamination.	Understanding	the	principles
of	food	safety	during	food	preparation,	cooking,	and	serving	can	help	to	minimise	the	risk	of	food	poisoning	and	ensure	that	food	remains	safe	and	of	high	quality.Principles	of	Food	Safety	When	Preparing	Food				Cleanliness	and	Hygiene:Wash	Hands:	Always	wash	your	hands	thoroughly	before	preparing	food,	after	handling	raw	meat,	poultry,
seafood,	eggs,	or	unwashed	produce,	and	after	using	the	toilet.	Use	warm	water	and	soap,	and	dry	hands	with	a	clean	towel	or	paper	towel.Clean	Surfaces	and	Equipment:	Ensure	that	all	surfaces,	chopping	boards,	knives,	and	utensils	are	cleaned	and	sanitised	before	and	after	use.	Cross-contamination	can	occur	if	raw	foods	(especially	raw	meat)
come	into	contact	with	surfaces	that	will	be	used	for	ready-to-eat	foods.Avoid	Cross-Contamination:	Use	separate	cutting	boards	for	raw	meat,	fish,	and	vegetables.	This	will	prevent	harmful	bacteria	like	Salmonella	or	E.	coli	from	contaminating	ready-to-eat	foods	like	salads,	fruits,	or	bread.	If	using	a	single	chopping	board,	clean	it	thoroughly
between	uses.				Thawing	Food	Safely:Defrosting:	Always	defrost	food	in	the	fridge	or	in	a	microwave	if	it’s	going	to	be	cooked	immediately.	Never	defrost	food	at	room	temperature	as	this	can	encourage	the	growth	of	harmful	bacteria.Do	Not	Refreeze:	Do	not	refreeze	food	that	has	been	thawed	unless	it	has	been	cooked	first.				Preparation	of	Raw
and	Ready-to-Eat	Foods:Handle	Raw	Meat	Carefully:	When	preparing	raw	meat,	keep	it	separate	from	ready-to-eat	foods	to	avoid	cross-contamination.	Raw	meat	can	contain	harmful	bacteria	like	Campylobacter,	Salmonella,	and	E.	coli,	which	can	be	spread	to	other	foods	if	not	handled	properly.Wash	Fresh	Produce:	Fruits	and	vegetables	should	be
washed	thoroughly	under	cold	running	water	to	remove	dirt,	pesticides,	and	any	bacteria	that	may	be	present	on	the	surface.				Use	of	Correct	Utensils:Avoid	Using	the	Same	Utensils	for	Different	Foods:	For	example,	never	use	the	same	knife	to	cut	raw	meat	and	then	vegetables	or	bread.	Always	clean	knives,	chopping	boards,	and	utensils	between
tasks.	Consider	using	colour-coded	chopping	boards	and	utensils	to	prevent	confusion.Use	Safe	Storage	for	Ingredients:	Keep	ingredients	like	flour,	sugar,	and	cereals	covered	to	avoid	contamination	from	insects,	pests,	or	airborne	bacteria.Principles	of	Food	Safety	When	Cooking	Food				Cook	Food	to	the	Correct	Temperature:Ensure	Safe	Cooking
Temperatures:	Cooking	food	to	the	correct	internal	temperature	is	essential	for	killing	harmful	bacteria.	A	food	thermometer	can	help	ensure	that	food	reaches	a	high	enough	temperature:Poultry	(chicken,	turkey,	etc.)	should	be	cooked	to	at	least	75°C.Minced	meat	(e.g.,	burgers,	sausages)	should	reach	70°C.Fish	should	reach	63°C.Leftovers	should
be	reheated	to	75°C.Avoid	Partial	Cooking:	Do	not	partially	cook	food	and	then	finish	cooking	it	later.	This	can	allow	bacteria	to	survive	in	the	food.	Always	cook	food	thoroughly	in	one	go	to	ensure	food	safety.				Avoid	Overcooking	and	Undercooking:Undercooking:	Undercooked	food	can	contain	harmful	bacteria,	leading	to	foodborne	illness.	For
example,	undercooked	poultry	or	eggs	can	be	contaminated	with	Salmonella,	while	undercooked	ground	beef	can	carry	E.	coli.Overcooking:	Overcooking	food	can	destroy	nutrients	and	change	the	texture	and	flavour.	However,	always	prioritise	food	safety	by	ensuring	food	reaches	the	correct	cooking	temperature,	especially	for	high-risk	foods	like
meat,	poultry,	and	fish.				Cooking	at	the	Right	Time:Do	Not	Leave	Food	at	Room	Temperature:	If	food	is	left	at	room	temperature	for	long	periods	(more	than	2	hours),	bacteria	can	multiply	rapidly.	Always	cook	food	as	soon	as	possible	after	preparation.Reheat	Food	Safely:	When	reheating	food,	make	sure	it	is	heated	to	at	least	75°C	to	kill	any
bacteria	that	might	have	developed	during	storage.				Use	Separate	Cooking	Equipment	for	Different	Foods:Avoid	Cross-Contamination	During	Cooking:	If	you	are	cooking	raw	meat,	ensure	that	utensils	and	cooking	surfaces	are	cleaned	before	touching	any	other	food,	especially	ready-to-eat	items.	Use	separate	tongs,	spatulas,	and	spoons	for	raw	and
cooked	foods.Principles	of	Food	Safety	When	Serving	Food				Serve	Food	at	the	Correct	Temperature:Hot	Food:	Ensure	that	hot	food	is	served	at	a	temperature	of	at	least	63°C	to	prevent	bacterial	growth.	If	food	is	held	in	warming	trays	or	heated	display	units,	keep	it	at	or	above	this	temperature.Cold	Food:	Cold	foods	should	be	kept	at	or	below	5°C.
If	serving	salads	or	cold	dishes,	ensure	that	they	have	been	refrigerated	and	that	the	food	does	not	sit	out	for	extended	periods.				Avoid	Food	Sitting	Out	at	Room	Temperature:Time	Limits:	Do	not	leave	food	at	room	temperature	for	more	than	2	hours,	or	1	hour	if	the	room	temperature	is	above	30°C	(e.g.,	during	a	hot	day).	Bacteria	can	grow	rapidly
in	the	"danger	zone"	between	5°C	and	63°C,	so	it	is	crucial	to	serve	food	promptly.Food	Buffets	and	Hot	Food	Holding:	If	serving	food	in	a	buffet-style	or	on	a	serving	table,	keep	hot	food	hot	and	cold	food	cold	by	using	chafing	dishes	or	coolers.	Stir	food	regularly	to	ensure	even	temperature	distribution.				Use	Clean	Serving	Equipment:Clean	Plates
and	Utensils:	Always	use	clean	serving	plates,	cutlery,	and	utensils.	Do	not	reuse	plates	that	have	been	used	to	hold	raw	food,	as	they	may	carry	harmful	bacteria.Serving	Spoons	and	Tongs:	Use	clean	serving	spoons	or	tongs	to	serve	food	to	avoid	contamination	from	hands.	Consider	using	disposable	serving	items	if	you	are	serving	food	to	large
groups.				Avoid	Touching	Ready-to-Eat	Food:Use	Gloves	or	Utensils:	When	serving	ready-to-eat	food	like	salads,	sandwiches,	or	fruit,	use	clean	utensils,	serving	spoons,	or	gloves	to	prevent	your	hands	from	contaminating	the	food.Practice	Good	Hygiene:	If	you	are	serving	food	directly	to	others,	ensure	your	hands	are	thoroughly	washed	and	free	of
contaminants.Key	Food	Safety	Principles	for	Preparing,	Cooking,	and	Serving	FoodCleanliness:	Wash	hands,	utensils,	equipment,	and	surfaces	thoroughly	before	and	after	preparing	food	to	prevent	cross-contamination.Separation:	Keep	raw	foods	(especially	meats)	separate	from	ready-to-eat	foods	to	prevent	contamination.	Use	separate	chopping
boards,	knives,	and	utensils	for	raw	and	cooked	foods.Cooking	to	Safe	Temperatures:	Ensure	that	food	is	cooked	to	the	appropriate	temperature	to	kill	harmful	bacteria.Timely	Serving:	Serve	food	promptly	and	keep	it	at	the	correct	temperature	(hot	foods	at	63°C	or	higher	and	cold	foods	at	5°C	or	lower).Avoid	Leaving	Food	Out	Too	Long:	Do	not
leave	food	out	at	room	temperature	for	extended	periods	(more	than	2	hours),	especially	on	hot	days.By	following	these	food	safety	principles	when	preparing,	cooking,	and	serving	food,	you	can	significantly	reduce	the	risk	of	foodborne	illnesses.	Ensuring	good	hygiene	practices,	cooking	food	to	the	correct	temperature,	and	serving	food	safely	are
essential	steps	in	making	sure	the	food	is	safe	to	eat	and	free	from	harmful	bacteria.	Home	Learning	Centre	Cooking	Temperature	Chart	Most	allergic	reactions	to	food	are	mild,	but	some	can	be	very	serious.	A	small	amount	of	the	food	concerned	can	trigger	a	reaction.	Cooking	food	at	the	right	temperature	and	for	the	correct	length	of	time	will	kill
any	harmful	bacteria	that	may	be	present.	Cooking	top	tips	Make	sure	your	food	is	safe	with	our	top	tips:	always	follow	cooking	temperature	guidelines	according	to	the	recipe	or	packet	instructions	carefully	check	that	food	is	cooked	completely	before	serving	-	use	visual	cues,	such	as	making	sure	the	food	is	steaming	hot	consider	using	a	food
thermometer	to	verify	the	correct	temperature	practice	good	hygiene	when	preparing	and	cooking	your	food	-	have	a	read	of	our	cleaning	and	cross-contamination	pages	for	more	info	look	to	store	leftovers	correctly	to	keep	food	safe	and	avoid	food	waste	-	our	chilling	page	has	tips	and	advice	that	can	help.	remember	to	take	extra	care	when
reheating	leftovers	-	you	can	find	our	guidance	in	the	'using	your	leftovers'	section	on	this	page	How	to	check	food	is	cooked	properly	Checking	your	food	is	cooked	properly	will	help	you	to	avoid	food	poisoning.	Foods	can	vary	in	the	ways	and	times	you	need	to	cook	them	before	they	are	ready	to	eat.	We	have	specific	information	for	different	foods,
such	as	meat,	fish,	and	frozen	vegetables	on	this	page.	But	here	are	some	general	ways	to	check	food	is	cooked	properly.	Using	visual	cues	to	check	food	is	cooked	properly	If	you	don’t	have	a	food	thermometer,	then	you	can	use	visual	cues.	These	can	vary	according	to	the	food	you	are	cooking.	You	should	use	a	combination	of	these	methods	to
ensure	food	is	cooked	properly:	check	if	the	food	is	steaming	-	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	in	the	middle	of	the	food	when	it	is	cut	into	with	certain	meats	like	chicken	-	cut	into	the	thickest	part	and	check	there	is	no	pink	meat	left	and	that	juices	run	clear	when	cooking	a	larger	dish	like	lasagne	-	you	should	see
steam	rising	from	the	surface,	cut	into	the	dish	and	look	for	steam	escaping	from	the	inside	and	middle	(the	surface	of	the	food	may	also	bubble)	Using	a	food	thermometer	You	can	also	use	a	clean	food	thermometer	to	check	if	food	is	cooked	thoroughly.	Remember	to	fully	clean	the	temperature	probe	or	cooking	thermometer	after	each	use	to	avoid
cross-contamination	and	to	get	an	accurate	reading.	Please	see	our	ideal	cooking	temperatures	and	times	section	on	this	page	to	ensure	your	food	is	fully	cooked	and	safe	to	eat.	Be	careful	when	checking	the	temperature	of	food	by	touch,	as	this	can	cause	cross-contamination	if	your	hands	aren’t	clean,	and	you	could	burn	yourself	on	very	hot	food.
Cooking	temperatures	and	times	To	ensure	that	food	is	fully	cooked,	the	middle	of	the	food	should	reach	a	temperature	of	70°C	for	2	minutes	or	the	following	temperature-time	combinations:	60°C	for	45	minutes	65°C	for	10	minutes	70°C	for	2	minutes	75°C	for	30	seconds	80°C	for	6	seconds	You	will	need	a	clean	food	thermometer	to	measure	these
temperatures	accurately.	When	following	a	recipe	take	care	to	follow	the	instructions	for	cooking	times	and	temperatures	carefully.	Advice	on	cooking	meat	It	is	important	to	check	that	meat	is	cooked	thoroughly	to	protect	yourself	and	others	from	food	poisoning.	Bacteria	can	be	found	in	all	raw	meats	but	in	different	areas	of	the	meat.	This	can
change	the	way	you	can	cook	it,	and	how	to	check	if	it’s	been	thoroughly	cooked.	Cooking	poultry	and	pork	Poultry	(such	as	chicken,	turkey,	duck,	and	game	birds)	and	pork	can	have	bacteria	all	the	way	through	the	meat.	This	means	that	these	meats	need	to	be	cooked	all	the	way	through.	You	can	use	a	clean	food	thermometer	to	check	the	meat	is
cooked	thoroughly.	Be	sure	to	test	the	temperature	of	the	meat	and	avoid	the	bones.	If	you	don’t	have	a	thermometer,	you	should	use	the	following	visual	cues:	when	you	cut	into	the	thickest	part	of	the	meat,	the	juices	should	run	clear	-	for	a	whole	chicken	or	other	bird,	the	thickest	part	is	the	leg	between	the	drumstick	and	the	breast	make	sure
there	is	no	pink,	fleshy	meat,	as	this	is	a	sign	it	is	undercooked	cut	the	meat	open	with	a	clean	knife	to	check	it	is	steaming	hot	all	the	way	through	-	you	should	see	steam	coming	from	the	meat	During	pregnancy	you	should	avoid	eating	game	birds	as	game	bird	meat	may	contain	lead	shot.	You	can	find	further	guidance	on	foods	to	avoid	during
pregnancy	on	the	NHS	website.	Properly	cooked	poultry,	game	birds	and	other	poultry	products	are	safe	to	eat.	Avian	Influenza	(also	known	as	bird	flu)	poses	a	very	low	food	safety	risk	for	UK	consumers,	and	does	not	change	our	advice	on	consumption	of	poultry	products,	including	eggs	and	game	birds.	DEFRA	has	further	advice	on	Avian	Influenza.
For	Northern	Ireland	specific	advice	on	bird	flu	please	refer	to	the	Department	of	Agriculture,	Environment	and	Rural	Affairs	(DAERA).	Minced	meat	and	offal	Any	meat	that	has	been	minced	or	skewered	all	the	way	through	should	be	cooked	thoroughly.	When	a	whole	cut	of	meat	is	minced	or	skewered,	this	moves	any	bacteria	from	the	outside	all	the
way	through	the	meat.	These	include:	mincemeat	(any	type)	burgers	sausages	kebabs	rolled	joints	kidney,	liver,	and	other	types	of	offal	These	meats	need	to	be	cooked	all	the	way	through.	You	can	use	a	food	thermometer	to	check	the	meat	is	cooked	thoroughly.	If	you	don’t	have	a	thermometer,	you	should	use	the	following	visual	cues:	check	if	the
meat	is	steaming,	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	the	middle	of	the	food	when	it	is	cut	into	check	for	colour	changes	-	these	foods	will	brown	when	cooked	Kidney,	liver,	and	other	types	of	offal	should	be	cooked	thoroughly	until	they’re	steaming	hot	all	the	way	through.	Burgers	shouldn’t	be	served	rare	or	pink	at
home.	For	more	information	on	this	see	our	advice	on	cooking	burgers	at	home.	Whole	cuts	of	meat	Whole	cuts	of	meat,	such	as	steaks	and	joints	(except	poultry	and	pork),	only	ever	have	bacteria	on	the	outside	surface	of	the	meat.	These	can	be	served	pink	in	the	middle	according	to	taste:	sear	the	meat	by	using	a	high	temperature	to	seal	the	meat
and	kill	any	bacteria	that	might	be	on	the	outside	check	that	the	meat	is	properly	sealed	by	ensuring	that	the	outside	of	the	joint	has	changed	colour	Advice	on	cooking	fish	and	seafood	When	cooking	fish	or	seafood	there	are	visual	and	sensory	cues	you	can	use	to	help	determine	if	the	food	is	cooked	thoroughly:	fish	flesh	should	turn	opaque	(no	longer
transparent)	and	separates	easily	with	a	fork	prawns,	scallops,	crab,	and	lobster	flesh	should	become	firm	and	opaque	when	cooking	clams,	mussels,	and	oysters	the	shells	open	during	cooking	-	throw	away	any	that	don't	open	as	these	may	have	gone	bad	You	can	also	use	smell	to	check	if	fish	or	seafood	is	spoiled.	There	is	usually	a	very	strong	fishy
smell	if	the	food	has	gone	off.	Advice	on	cooking	frozen	vegetables	Some	frozen	vegetables,	such	as	sweetcorn,	peas,	and	carrots,	can	contain	bacteria.	Frozen	vegetables	need	to	be	thoroughly	cooked	before	you	can	eat	them.	If	you	intend	to	use	frozen	vegetables	as	part	of	a	cold	salad	or	smoothies,	check	the	instructions	on	the	packaging	first.	If
the	advice	on	the	packaging	states	that	the	frozen	vegetables	should	be	cooked,	you	must	ensure	that	this	is	done	before	they	are	eaten	cold,	or	you	can	use	tinned	equivalents.	Using	your	leftovers	Make	your	food	go	further	by	using	your	leftovers	safely.	This	can	save	you	time	and	money	and	help	fight	food	waste.	Eating	leftovers	cold	Leftovers	can
be	eaten	cold	if	they	have	been	cooked	properly,	cooled,	and	put	in	the	fridge	within	two	hours.	Putting	food	in	the	fridge	slows	bacterial	growth	so	it	is	safe	to	eat.	Eat	leftovers	within	48	hours	or	freeze	them	if	you	think	this	won’t	be	possible.	Reheating	leftovers	When	food	is	at	a	temperature	of	between	8	-	63°C,	this	is	called	The	Danger	Zone.
Between	these	temperatures	the	bacteria	may	grow	and	make	you	ill.	So,	for	this	reason	it	is	important	that	food	is	cooked	to	steaming	hot	throughout,	rather	than	warmed,	as	the	high	temperature	will	kill	bacteria	that	may	be	present.	When	reheating	leftovers,	you	should	only	ever	reheat	once.	This	is	because	repeatedly	changing	temperatures
provides	more	chances	for	bacteria	to	grow	and	cause	food	poisoning.	You	can	reheat	food	in	the	microwave,	on	the	hob	or	in	the	oven.	Cooking	times	will	vary	according	to	the	food	you	are	reheating	and	how	much	food	you	are	reheating.	Here	are	some	tips	to	make	sure	you	have	reheated	your	food	thoroughly:	follow	instructions	on	the	original
food	packaging	if	available	or	check	the	microwave	manufacturer’s	guidance	on	general	cooking	advice,	including	advice	on	stirring	and	standing	it	is	a	good	idea	to	stir	food	while	it	is	reheating	-	when	food	is	microwaved,	it	can	be	very	hot	at	the	edges	and	still	be	cold	in	the	centre,	stirring	helps	to	prevent	this	microwaves	can	heat	in	‘pockets’	so
stirring	or	turning	the	food	helps	to	prevent	pockets	of	cold	food	in	your	meal	some	leftovers,	like	prepared	dishes	such	as	lasagne,	are	better	reheated	in	smaller	portions	to	allow	more	even	heating	If	reheating	on	the	hob,	stir	frequently	and	make	sure	the	food	is	heated	throughout.	Other	ways	to	cook	your	food	Meals	can	also	be	prepared	using
appliances	such	as	a	microwave,	slow	cooker,	or	air	fryer.	Depending	on	the	cooking	method	and	appliance	efficiency,	foods	will	require	different	times	and	temperatures	to	be	properly	cooked.	Also,	while	different	foods	can	be	cooked	together,	they	may	require	different	times	and	temperatures.	In	some	appliances,	you	should	leave	some	space
around	the	food	so	that	it	can	cook	properly,	like	with	chicken	legs	in	an	air	fryer.	You	should	use	the	same	visual	cues	to	check	foods	prepared	in	these	ways	are	cooked	thoroughly.	Please	refer	to	the	instructions	for	your	appliance	or	on	the	food	packet	for	cooking	advice.	In	addition	to	this	information,	all	people	involved	in	the	preparation	and
cooking	of	food	need	to	read	health	and	hygiene	for	food	handlers.	It	is	particularly	important	that	you	do	not	prepare	or	cook	food	if	you	are	ill	with	diarrhoea	and/or	vomiting.	Buying	food	When	you	buy	potentially	hazardous	food,	place	it	in	insulated	bags	or	boxes	for	transporting	to	the	preparation	place	if	it	is	not	close	to	your	shops.	Place	your
potentially	hazardous	food	in	a	refrigerator	or	freezer	as	soon	as	possible.	See	our	information	on	temperature	control	for	a	list	of	foods	that	are	potentially	hazardous.	Preparing	food	Before	preparing	food,	make	sure	that	hands,	clothes,	equipment	and	kitchen	surfaces	are	clean.	They	will	also	need	to	be	kept	clean	throughout	food	preparation.	If
your	event	is	to	be	held	outdoors	with	limited	facilities,	prepare	the	food	in	a	kitchen	and	then	transport	it	to	the	event.	This	does	not	mean	that	you	need	to	cook	food	before	you	take	it	to	the	event	but,	for	example,	you	should	slice	the	raw	meat	ready	for	cooking.	In	fact,	food	that	is	freshly	cooked	at	the	event	and	served	straight	away,	such	as	at
barbecues,	has	less	chance	of	becoming	unsafe	than	food	that	is	pre-cooked	and	then	taken	to	the	event.	So,	wherever	possible,	try	to	cook	food	at	the	event	rather	than	pre-cooking	it.	Preventing	food	from	becoming	contaminated	during	preparation	The	most	important	step	to	remember	before	preparing	food	is	to	wash	and	dry	your	hands
thoroughly.	Try	to	use	tongs	and	other	utensils	when	preparing	food	that	will	not	be	cooked	before	it	is	eaten,	such	as	salads	and	sandwiches.	You	may	prefer	to	wear	gloves,	but	remember	that	they	should	be	used	for	one	task	only	(for	example,	breaking	up	a	cooked	chicken	for	sandwiches).	When	you	start	the	next	task,	wear	new	gloves.	Never	use
the	same	utensils	for	raw	meats	and	foods	that	are	ready	to	eat,	such	as	cooked	meats,	unless	they	have	been	thoroughly	cleaned,	sanitised	and	dried.	Cooked	food	and	other	food	that	is	ready	to	eat,	such	as	salads,	should	always	be	placed	on	clean	and	dry	serving	dishes.	Cleaning	and	sanitising	utensils	There	are	three	steps	needed	to	effectively
clean	and	sanitise	utensils:	washing	sanitising	drying.	Utensils	such	as	cutting	boards,	bowls	and	knives	need	to	be	thoroughly	washed	in	warm	soapy	water.	After	washing,	the	utensils	should	look	clean	and	there	should	be	no	food	or	anything	else	visible	on	them.	Effective	cleaning	will	remove	most	of	the	dangerous	bacteria	present.	Sanitising	will
then	kill	any	that	might	remain.	A	dishwasher	is	very	effective	at	sanitising	if	it	has	a	hot	wash	and	drying	cycle.	If	you	do	not	have	a	dishwasher,	you	will	need	to	sanitise	in	a	sink	using	a	chemical	sanitiser	or	very	hot	water.	If	using	a	chemical	sanitiser	such	as	sodium	hypochlorite	(bleach)	or	a	quaternary	ammonium-based	solution,	make	sure	that	it
can	be	safely	used	for	sanitising	eating,	drinking	and	cooking	utensils.	Follow	the	instructions	on	the	container	carefully,	because	different	sanitisers	work	in	different	ways.	If	you	are	using	very	hot	water,	take	extra	care	to	avoid	being	scalded.	All	utensils	must	then	be	thoroughly	dried	before	they	are	re-used.	Air-drying	is	best	but	tea	towels	can	be
used	if	they	are	clean.	If	you	are	washing	up	at	an	event	being	held	outdoors,	make	sure	you	have	access	to	plenty	of	hot	water.	If	hot	water	is	not	available,	disposable	eating	and	drinking	utensils	should	be	used	and	enough	cooking	utensils	provided	to	last	the	whole	event	so	that	washing	up	is	not	necessary.	Cooking	Always	cook	food	thoroughly.	Do
not	partially	cook	food	and	then	warm	it	up	later.	Cook	chicken,	sausages	and	hamburgers	until	juices	run	clear	and	the	internal	temperature	is	75oC	-	check	it	with	a	food	thermometer.	Beef	steaks	can	be	cooked	to	preference.	Cooking	will	reduce	dangerous	bacteria	to	safe	levels	if	it	is	done	properly.	Remember	that	some	food-poisoning	bacteria
can	protect	themselves	from	cooking	and	while	they	will	not	be	present	in	enough	numbers	to	make	someone	sick	just	after	the	food	is	cooked,	they	can	start	growing	again	if	the	cooked	food	is	left	at	temperatures	between	5°C	and	60°C	for	too	long.	This	is	why	cooling	cooked	food	quickly	is	so	important.	Wherever	possible,	try	to	cook	food	as	close
to	the	time	that	you	will	be	serving	or	selling	it.	For	example,	if	you	can,	take	the	food	to	the	event	and	cook	it	there.	This	reduces	the	chance	of	the	food	becoming	contaminated	after	it	has	been	cooked.	It	also	means	there	won't	be	enough	time	for	food-poisoning	bacteria	to	grow	to	dangerous	levels	on	the	cooked	food	before	it	is	eaten.	If	it	isn't
practical	to	cook	food	at	the	event,	you	will	need	to	pre-cook	the	food	and	transport	it	hot,	or	alternatively	cook	it,	cool	it	and	then	transport	it	cold.	See	our	information	on	transporting	food.	Cooling	food	If	you	decide	you	want	to	pre-cook	food	and	then	cool	it,	you	will	need	to	ensure	the	food	is	cooled	rapidly	to	5°C.	If	a	large	container	of	cooked
food,	for	example	a	beef	curry,	is	placed	in	a	refrigerator	for	cooling,	it	can	take	as	long	as	24	hours	to	cool	to	5°C.	This	is	dangerous	as	the	centre	of	the	food	will	remain	warm	and	allow	food-poisoning	bacteria	to	grow	to	dangerous	levels.	The	food	safety	standards	require	cooked	food	to	be	cooled	to	5°C	within	six	hours,	in	two	stages.	The	food
must	first	be	cooled	from	60°C	to	21°C	in	2	hours	or	faster.	It	must	then	be	cooled	from	21°C	to	5°C	in	four	hours	or	faster.	Safe	cooling	can	be	achieved	by:	removing	the	food	from	the	stove	top,	oven	or	other	heat	source	after	it	has	cooked	allowing	the	food	to	initially	cool	outside	the	refrigerator	-	but	make	sure	it	is	placed	in	the	refrigerator	as
soon	as	any	part	of	it	drops	to	a	temperature	of	60°C	placing	the	food	in	shallow	containers	in	the	refrigerator.	You	will	need	to	use	your	thermometer	to	check	the	cooked	food	is	being	cooled	correctly	within	the	two	stages	of	6-hour	time	limit.	Reheating	food	Cold	food	(which	is	to	be	served	hot)	will	need	to	be	quickly	and	thoroughly	heated	at	the
event	until	it	is	steaming	hot	and	then	kept	hot	until	it	is	served.	It	is	best	to	re-heat	the	food	to	a	temperature	of	70°C	and	hold	the	food	at	this	temperature	for	at	least	two	minutes.	Use	your	thermometer	to	check	that	all	of	the	food	reaches	at	least	this	temperature.	Keeping	food	hot	Hot	food	will	need	to	be	kept	hot	(60°C	or	above)	at	the	event.
This	could	be	achieved	by	using	gas	or	electric	appliances.	Alternatively,	you	could	use	time,	rather	than	temperature,	to	keep	the	food	safe	-	see	our	information	on	temperature	control.	Making	sandwiches	Sandwiches	are	a	popular	product	for	community	and	fundraising	events.	Making	them	usually	involves	a	lot	of	handling,	which	makes	personal
hygiene	very	important.	Sandwiches	are	often	filled	with	potentially	hazardous	food	and	should	be	handled	and	stored	like	any	other	high-risk	food.	They	should	be	made	fresh	as	close	to	the	start	of	the	event	as	possible.	If	this	is	not	practical,	they	should	kept	in	a	refrigerator.	Make	sure	that	you	have	enough	refrigerator	space	to	store	them	safely	as
they	may	take	up	a	lot	of	room.	Because	sandwiches	require	a	lot	of	handling,	it	is	very	important	that	people	who	are	ill	do	not	make	the	sandwiches.	Sandwiches	should	be	kept	cold	(at	5oC	or	colder)	when	they	are	transported	and	displayed	for	sale.	Alternatively,	you	could	use	time,	rather	than	temperature,	to	keep	the	sandwiches	safe	-	see
temperature	control.			Cooking	food	at	the	right	temperature	and	for	the	correct	length	of	time	will	kill	any	harmful	bacteria	that	may	be	present.	Cooking	top	tips	Make	sure	your	food	is	safe	with	our	top	tips:	always	follow	cooking	temperature	guidelines	according	to	the	recipe	or	packet	instructions	carefully	check	that	food	is	cooked	completely
before	serving	-	use	visual	cues,	such	as	making	sure	the	food	is	steaming	hot	consider	using	a	food	thermometer	to	verify	the	correct	temperature	practice	good	hygiene	when	preparing	and	cooking	your	food	-	have	a	read	of	our	cleaning	and	cross-contamination	pages	for	more	info	look	to	store	leftovers	correctly	to	keep	food	safe	and	avoid	food
waste	-	our	chilling	page	has	tips	and	advice	that	can	help.	remember	to	take	extra	care	when	reheating	leftovers	-	you	can	find	our	guidance	in	the	'using	your	leftovers'	section	on	this	page	How	to	check	food	is	cooked	properly	Checking	your	food	is	cooked	properly	will	help	you	to	avoid	food	poisoning.	Foods	can	vary	in	the	ways	and	times	you
need	to	cook	them	before	they	are	ready	to	eat.	We	have	specific	information	for	different	foods,	such	as	meat,	fish,	and	frozen	vegetables	on	this	page.	But	here	are	some	general	ways	to	check	food	is	cooked	properly.	Using	visual	cues	to	check	food	is	cooked	properly	If	you	don’t	have	a	food	thermometer,	then	you	can	use	visual	cues.	These	can
vary	according	to	the	food	you	are	cooking.	You	should	use	a	combination	of	these	methods	to	ensure	food	is	cooked	properly:	check	if	the	food	is	steaming	-	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	in	the	middle	of	the	food	when	it	is	cut	into	with	certain	meats	like	chicken	-	cut	into	the	thickest	part	and	check	there	is	no
pink	meat	left	and	that	juices	run	clear	when	cooking	a	larger	dish	like	lasagne	-	you	should	see	steam	rising	from	the	surface,	cut	into	the	dish	and	look	for	steam	escaping	from	the	inside	and	middle	(the	surface	of	the	food	may	also	bubble)	Using	a	food	thermometer	You	can	also	use	a	clean	food	thermometer	to	check	if	food	is	cooked	thoroughly.
Remember	to	fully	clean	the	temperature	probe	or	cooking	thermometer	after	each	use	to	avoid	cross-contamination	and	to	get	an	accurate	reading.	Please	see	our	ideal	cooking	temperatures	and	times	section	on	this	page	to	ensure	your	food	is	fully	cooked	and	safe	to	eat.	Be	careful	when	checking	the	temperature	of	food	by	touch,	as	this	can	cause
cross-contamination	if	your	hands	aren’t	clean,	and	you	could	burn	yourself	on	very	hot	food.	Cooking	temperatures	and	times	To	ensure	that	food	is	fully	cooked,	the	middle	of	the	food	should	reach	a	temperature	of	70°C	for	2	minutes	or	the	following	temperature-time	combinations:	60°C	for	45	minutes	65°C	for	10	minutes	70°C	for	2	minutes	75°C
for	30	seconds	80°C	for	6	seconds	You	will	need	a	clean	food	thermometer	to	measure	these	temperatures	accurately.	When	following	a	recipe	take	care	to	follow	the	instructions	for	cooking	times	and	temperatures	carefully.	Advice	on	cooking	meat	It	is	important	to	check	that	meat	is	cooked	thoroughly	to	protect	yourself	and	others	from	food
poisoning.	Bacteria	can	be	found	in	all	raw	meats	but	in	different	areas	of	the	meat.	This	can	change	the	way	you	can	cook	it,	and	how	to	check	if	it’s	been	thoroughly	cooked.	Cooking	poultry	and	pork	Poultry	(such	as	chicken,	turkey,	duck,	and	game	birds)	and	pork	can	have	bacteria	all	the	way	through	the	meat.	This	means	that	these	meats	need	to
be	cooked	all	the	way	through.	You	can	use	a	clean	food	thermometer	to	check	the	meat	is	cooked	thoroughly.	Be	sure	to	test	the	temperature	of	the	meat	and	avoid	the	bones.	If	you	don’t	have	a	thermometer,	you	should	use	the	following	visual	cues:	when	you	cut	into	the	thickest	part	of	the	meat,	the	juices	should	run	clear	-	for	a	whole	chicken	or
other	bird,	the	thickest	part	is	the	leg	between	the	drumstick	and	the	breast	make	sure	there	is	no	pink,	fleshy	meat,	as	this	is	a	sign	it	is	undercooked	cut	the	meat	open	with	a	clean	knife	to	check	it	is	steaming	hot	all	the	way	through	-	you	should	see	steam	coming	from	the	meat	During	pregnancy	you	should	avoid	eating	game	birds	as	game	bird
meat	may	contain	lead	shot.	You	can	find	further	guidance	on	foods	to	avoid	during	pregnancy	on	the	NHS	website.	Properly	cooked	poultry,	game	birds	and	other	poultry	products	are	safe	to	eat.	Avian	Influenza	(also	known	as	bird	flu)	poses	a	very	low	food	safety	risk	for	UK	consumers,	and	does	not	change	our	advice	on	consumption	of	poultry
products,	including	eggs	and	game	birds.	DEFRA	has	further	advice	on	Avian	Influenza.	For	Northern	Ireland	specific	advice	on	bird	flu	please	refer	to	the	Department	of	Agriculture,	Environment	and	Rural	Affairs	(DAERA).	Minced	meat	and	offal	Any	meat	that	has	been	minced	or	skewered	all	the	way	through	should	be	cooked	thoroughly.	When	a
whole	cut	of	meat	is	minced	or	skewered,	this	moves	any	bacteria	from	the	outside	all	the	way	through	the	meat.	These	include:	mincemeat	(any	type)	burgers	sausages	kebabs	rolled	joints	kidney,	liver,	and	other	types	of	offal	These	meats	need	to	be	cooked	all	the	way	through.	You	can	use	a	food	thermometer	to	check	the	meat	is	cooked	thoroughly.
If	you	don’t	have	a	thermometer,	you	should	use	the	following	visual	cues:	check	if	the	meat	is	steaming,	you	should	see	steam	rising	from	the	surface	of	the	food,	as	well	as	the	middle	of	the	food	when	it	is	cut	into	check	for	colour	changes	-	these	foods	will	brown	when	cooked	Kidney,	liver,	and	other	types	of	offal	should	be	cooked	thoroughly	until
they’re	steaming	hot	all	the	way	through.	Burgers	shouldn’t	be	served	rare	or	pink	at	home.	For	more	information	on	this	see	our	advice	on	cooking	burgers	at	home.	Whole	cuts	of	meat	Whole	cuts	of	meat,	such	as	steaks	and	joints	(except	poultry	and	pork),	only	ever	have	bacteria	on	the	outside	surface	of	the	meat.	These	can	be	served	pink	in	the
middle	according	to	taste:	sear	the	meat	by	using	a	high	temperature	to	seal	the	meat	and	kill	any	bacteria	that	might	be	on	the	outside	check	that	the	meat	is	properly	sealed	by	ensuring	that	the	outside	of	the	joint	has	changed	colour	Advice	on	cooking	fish	and	seafood	When	cooking	fish	or	seafood	there	are	visual	and	sensory	cues	you	can	use	to
help	determine	if	the	food	is	cooked	thoroughly:	fish	flesh	should	turn	opaque	(no	longer	transparent)	and	separates	easily	with	a	fork	prawns,	scallops,	crab,	and	lobster	flesh	should	become	firm	and	opaque	when	cooking	clams,	mussels,	and	oysters	the	shells	open	during	cooking	-	throw	away	any	that	don't	open	as	these	may	have	gone	bad	You	can
also	use	smell	to	check	if	fish	or	seafood	is	spoiled.	There	is	usually	a	very	strong	fishy	smell	if	the	food	has	gone	off.	Advice	on	cooking	frozen	vegetables	Some	frozen	vegetables,	such	as	sweetcorn,	peas,	and	carrots,	can	contain	bacteria.	Frozen	vegetables	need	to	be	thoroughly	cooked	before	you	can	eat	them.	If	you	intend	to	use	frozen	vegetables
as	part	of	a	cold	salad	or	smoothies,	check	the	instructions	on	the	packaging	first.	If	the	advice	on	the	packaging	states	that	the	frozen	vegetables	should	be	cooked,	you	must	ensure	that	this	is	done	before	they	are	eaten	cold,	or	you	can	use	tinned	equivalents.	Using	your	leftovers	Make	your	food	go	further	by	using	your	leftovers	safely.	This	can
save	you	time	and	money	and	help	fight	food	waste.	Eating	leftovers	cold	Leftovers	can	be	eaten	cold	if	they	have	been	cooked	properly,	cooled,	and	put	in	the	fridge	within	two	hours.	Putting	food	in	the	fridge	slows	bacterial	growth	so	it	is	safe	to	eat.	Eat	leftovers	within	48	hours	or	freeze	them	if	you	think	this	won’t	be	possible.	Reheating	leftovers
When	food	is	at	a	temperature	of	between	8	-	63°C,	this	is	called	The	Danger	Zone.	Between	these	temperatures	the	bacteria	may	grow	and	make	you	ill.	So,	for	this	reason	it	is	important	that	food	is	cooked	to	steaming	hot	throughout,	rather	than	warmed,	as	the	high	temperature	will	kill	bacteria	that	may	be	present.	When	reheating	leftovers,	you
should	only	ever	reheat	once.	This	is	because	repeatedly	changing	temperatures	provides	more	chances	for	bacteria	to	grow	and	cause	food	poisoning.	You	can	reheat	food	in	the	microwave,	on	the	hob	or	in	the	oven.	Cooking	times	will	vary	according	to	the	food	you	are	reheating	and	how	much	food	you	are	reheating.	Here	are	some	tips	to	make
sure	you	have	reheated	your	food	thoroughly:	follow	instructions	on	the	original	food	packaging	if	available	or	check	the	microwave	manufacturer’s	guidance	on	general	cooking	advice,	including	advice	on	stirring	and	standing	it	is	a	good	idea	to	stir	food	while	it	is	reheating	-	when	food	is	microwaved,	it	can	be	very	hot	at	the	edges	and	still	be	cold
in	the	centre,	stirring	helps	to	prevent	this	microwaves	can	heat	in	‘pockets’	so	stirring	or	turning	the	food	helps	to	prevent	pockets	of	cold	food	in	your	meal	some	leftovers,	like	prepared	dishes	such	as	lasagne,	are	better	reheated	in	smaller	portions	to	allow	more	even	heating	If	reheating	on	the	hob,	stir	frequently	and	make	sure	the	food	is	heated
throughout.	Other	ways	to	cook	your	food	Meals	can	also	be	prepared	using	appliances	such	as	a	microwave,	slow	cooker,	or	air	fryer.	Depending	on	the	cooking	method	and	appliance	efficiency,	foods	will	require	different	times	and	temperatures	to	be	properly	cooked.	Also,	while	different	foods	can	be	cooked	together,	they	may	require	different
times	and	temperatures.	In	some	appliances,	you	should	leave	some	space	around	the	food	so	that	it	can	cook	properly,	like	with	chicken	legs	in	an	air	fryer.	You	should	use	the	same	visual	cues	to	check	foods	prepared	in	these	ways	are	cooked	thoroughly.	Please	refer	to	the	instructions	for	your	appliance	or	on	the	food	packet	for	cooking	advice.




